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Except for the development of acidity, ropy milk shows no change
in its flavor. There is no evidence to show that its consumption
is harmful; in fact, in Scandinavia, a fermented milk prepara-
tion actually is made with ropy milk.
The ropiness is caused by the presence of gums and mucins
formed by bacteria. It is closely associated with the formation
of the capsule or gelatinous membrane that surrounds the bodies
of some bacteria. The defect becomes apparent after milk has
been held for several hours, during which time the bacteria grow.
Ropy milk should not be confused with the stringy milk found
in some cases of mastitis or udder disease, where the viscous
condition is apparent as soon as the milk is drawn from the udder.
Ropy milk often is caused by the use of contaminated water
into which milk cans are placed for cooling or which is used to
wash cans and other equipment. Material from wet or muddy
fields which collects on the flanks and udders of the cows is another
possible source of contamination Ropy milk also has been traced
to infection from dusty feed, infected bedding and manure.
Organisms of die coliform group and certain streptococci com-
monly are associated with the development of ropiness.
To control the defect, identification and removal of the source
of contamination is necessary. Usually, the contamination is
removed when the milk cans and equipment are properly sterilized.
Before milking, the cow's udder should be wiped with a solution
that contains about 200 parts per million of available chlorine.
Since the bacteria concerned are not spore-formers they are de-
stroyed readily by pasteurization. Some of the organisms may
survive and cause an outbreak in the pasteurized milk but this
is infrequent113
Sweet Curd
Sweet curd is a coagulation of milk which occurs without any
immediate increase in its acidity. It is caused by bacterial action
and often appears in the form of small, coagulated particles float-
ing on the surface of the milk, but the entire mass of the milk
may coagulate or assume a jell-like body. Later, acidity may
develop and then decomposition occurs, especially if the milk is
held in a warm place.
Most milk may contain some bacteria capable of forming sweet